TRIPLE TWIGS RESTAURANT
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STARTERS

Soup of the day 75
Served with Croutons and Bread Roll

Garden Salad 85
Lettuce, Tomato, Onion, Cucumber, Carrot,
Pepper, Feta, Olives and Salad Dressing

Peri-peri Chicken Liver 89
Saucy Garlic and Chilli Livers served in a
Bread Roll

Garlic Mussels 95
Half Shell Mussels cooked in a creamy
Garlic sauce

Deep fried Camembert 110
Wrapped in Bacon and served with Wild
berry Coulis and preserved Figs

PASTA

Penne Musaqua’s 105
Penne Pasta with a Zucchini and Aubergine
Butter sauce

Vegetarian Pasta 110
Penne Pasta and steamed seasonal
Vegetables tastefully tossed in a Napolitana
sause

Chicken Alfredo 169
Fettuccini tossed in a creamy Chicken and
Mushroom sauce

Mussel and Prawn Pasta 195
Penne pasta smothered in a creamy Prawn
and Mussel sauce, flavoured with Cheese,
Garlic and Herbs
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Grilled Hake 159
Grilled Hake with a dash of Vinaigrette
served with savory Rice and Vegetables

Patagonian Calamari 175
Baby Calamari tubes and tentacles crumbed
or pan fried served on a bed of Rice

Rainbow Trout 245
Pan seared and oven baked Trout coated
with a creamy Lemon and Herb sauce.
Served with savory Rice and Vegetables

Linefish 275
Seasonal ask your waiter for the selection
available for today

HOTPOTS

Chickpea and Vegetable Curry 149
Filled Bell Pepper on a bed of Spinach
served with Basmati Rice and Sambals

Mushroom Stoganoff 169
Mushroom, Baby Marrow, and Peppers
served in a Phyllo basket and Vegetables

Curry of the Day 195
Ask your friendly waiter for the available
Curry. Served with Basmati Rice, Sambals
and Poppadum

Braised Oxtail 245
Casserole with Onions, Carrots, and Celery
accompanied by Mash Potatoes and
Vegetables
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MAINS

Chicken Roulade 175
Chicken breast filled with Spinach and Feta,
Crumbed and deep fried. Served with Mash
and Cheese sauce.

Pork Porchetta 190
Oven roasted rolled Pork belly, filled with
Rosemary, Thyme, Garlic, and Fennel seeds.
Served with creamed Spinach, roasted
Butternut and Parmesan mashed Potatoes

Grilled Sirloin 245
Choice grade tender beef steak, rubbed
with a special blend of spices, grilled to
perfection and served with a Pepper sauce,
Potato wedges and Vegetables

Roast Leg and Lamb 270
Roast to perfection with the flavours of
Rosemary, Garlic, basted with natural Jus
and Red wine reduction, served with

Potato wedges and Vegetables

RFESTSSESRCES

Vanilla Delight 49
Vanilla Ice Cream topped with Chocolate
and Wild Berry sauce

Fruit Salad 55
Fruit Salad and Ice Cream 69
Malva Pudding 75
Cake of the Day 75

Reconstructed Peppermint Crisp Tart 99
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